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EXECUTIVE SUMMARY 
 
KKE Enterprise was now preparing the Business Plan in order to 
introduce Melastoma malabathricum L. (MML) Natural Preservatives to the 
related industry. KKE Enterprise will apply special constructed natural 
preservative to inhibit the growth of microorganism that caused spoilage to the 
end products and at once to increase their shelf life. These products, called 
MML preservative (MMLP), have the ability to stop the activity of microbial 
such as B. cereus, B. subtilis, S. typhi, and E. coli. We will supply the complete 
dried powder at lower price. 
 
Type of Business 
 
KKE Enterprise will be specialist natural preservatives company with a 
focus on bakery sector and soft drinks sector application for preservation of end 
products. 
 
Purpose of the plan 
 
To find the bank loan which responsible to fund the growth of sales 
MML Preservatives. The main objectives of this business plan which we want 
to sell natural preservative and to replace the conventional preservative in the 
market, with natural preservative. Become the first Natural Preservative 
manufacturer in Malaysia and at once grab all the opportunities in the market. 
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Product’s Advantages 
 
MML natural preservatives are extracted from herb leaves of Melastoma 
malabathricum L. (MML) or local name as ‘senduduk’ which is demonstrated 
the presence of phenolic compound (gallic acid, ellagic acid and total phenols 
compound). Gallic acid, ellagic acid and total phenols compound can naturally 
inhibit the microbial activity of Bacillius cereus, Bacillius subtilis, Bacillius 
megaterium, Bacillius licheniformis, Salmonella typhimurium and Escherichia 
coli. This natural preservative will contribute a lot of benefits to food and 
beverages industries where it can extent product shelf-life, inhibit broad 
antibacterial spectrum both gram positive and gram negative like yeast, mould, 
fungi and other microorganisms, improve safety by replacing chemical 
preservatives, cost effective, high efficiency at low dosages,not affect the taste 
of food, water solubility: soluble in water easily, odorless and colorless, stable 
heating at low pressure and high safety: MML preservative is not accumulate 
and decomposed easily This product can be replaced chemical preservatives 
because the active substances in MML can act same as the chemical 
preservatives do and have large potential in the market of food and beverage 
industries. The basic idea of MML preservative is designed and created to 
improve the safety of end products by replacing chemical preservative that used 
by most of wholesale food and beverage industries in Malaysia. Furthermore, 
MMLP provide high efficiency at low dosages, not affect the taste of food, 
water solubility (soluble in water easily, odorless and colorless) and MML 
preservative is not accumulate and decomposed easily. It also can inhibit broad 
antibacterial spectrum both gram positive and gram negative like yeast, mould, 
fungi and other microorganisms. The industrial possibilities are endless and 
increasing from year to year. 
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Financial projections 
  
The sales projection is increasing from year to year where the start up 
production capacity of MML Preservative is 20,000 kg/yr while for year 2, 3, 4, 
and 5 the production capacity increased 20% per year. The growth revenue 
projection has been assumed by 20% per year because of the market of the 
target customers have been increased from year to year. 
 
Funding requirements 
 
We are seeking adequate capital to enable us to expand our operation 
and become a major factor in the production of natural preservatives in the 
industrial and Malaysian food and beverages market. We are manufacture in 
powdered form of MML Preservatives. This business projection required 
funding RM 900,000 in order to start the production of MML Preservatives for 
the year 1. So, the total funding projection required was RM 1.4 million where 
the sources of funding for growth of sales projection MML Preservatives, 
21.4% of the Board of Directors of KKE Enterprise and about 78.6% from 
external sources which the funding is allocated by bank loans.  
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CHAPTER 1 
 
 
 
INTRODUCTION 
 
 
1.1 INTRODUCTION 
 
KKE Enterprise was now preparing the Business Plan in order to 
introduce MML Natural Preservatives to the related industry. KKE Enterprise 
will apply special constructed natural preservative to inhibit the growth of 
microorganism that caused spoilage to the end products and at once to increase 
their shelf life. These products, called Melastoma malabathricum L.or MML 
preservative (MMLP), has the ability to stop the activity of microbes such as B. 
Cereus, B. Subtilis, S. Typhi, and E. coli. We will supply the complete dried 
powder at a lower price. KKE Enterprise will be specialist natural preservatives 
company with a focus on bakery sector and soft drinks sector application for 
preservation of end products. The purpose of this business plan is to find the 
investor which responsible to fund the growth of sales MML Preservatives. The 
objectives of this business plan are as follows; 
1. We want to sell natural preservative  
2. To replace the convectional preservative in the market, with 
natural preservative.  
3. Become the first Natural Preservative manufacturer in Malaysia 
and at once grab all the opportunities in the market. 
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1.2 PRODUCTS OVERVIEW  
 
MML natural preservatives are extracted from herb leaves of Melastoma 
malabathricum L. (MML) or local name as ‘senduduk’ which has demonstrated 
the presence of phenolic compound (Gallic acid, ellagic acid and total phenol 
compound). Gallic acid, ellagic acid and total phenol compound can naturally 
inhibit the microbial activity of Bacillus Cereus, Bacillus Subtilis, Bacillius 
Megaterium, Bacillius Licheniformis, Salmonella Typhimurium and Escherichia 
Coli. This natural preservative will contribute a lot of benefits to food and 
beverage industries where: 
 Extending product shelf-life 
 Inhibit broad antibacterial spectrum both gram positive and gram 
negative like yeast, mold, fungi and other microorganisms 
 Improve safety by replacing chemical preservatives 
 Cost effective, high efficiency at low dosages 
 Not affect the taste of food 
 Water solubility: soluble in water easily, odorless and colorless,  
 Stable heating at low pH 
 High safety: MML preservative is not accumulating and decomposed 
easily 
 
1.3 Market Overview  
 
The food preservative market, globally, has been greatly influenced by 
the food and beverage processing market. It is driven by the changing consumer 
trends and preferences. The market has seen considerable changes in the past 
decade and is at a stage of heralding considerable changes in the way food can 
be preserved. The food preservation market has evolved to see an influx of a 
wide range of chemical and natural preservatives. Preservatives are included in 
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food products to tackle threats from microorganisms, chemical reactions, and 
other physical damage which may render it unfit for human consumption. 
However, with growing concerns amongst consumers regarding the prolonged 
exposure to synthetic preservatives, and the need for healthy, natural, and 
organic foods, manufacturers are now addressing the issue of safety and quality 
of food. The trend of natural preservatives has been originated from the appeal 
of European nations to market the clean label food products free of additives, 
especially synthetic variants. And, hence, the changing lifestyle and the 
booming food and beverage industry have given a boost to the demand for 
natural preservatives. The chemical preservatives can be replaced by our 
preservatives because the active substances in MML can act same as the 
chemical preservatives do and it have a large potential in the market of food and 
beverage industries. The basic idea of MML preservative is designed and 
created to improve the safety of end products by replacing chemical 
preservative that used by most of wholesale food and beverage industries in 
Malaysia. Furthermore, MMLP can inhibit broad antibacterial spectrum both 
gram positive and gram negative like yeast, mold, fungi and other 
microorganisms. The industrial possibilities are endless and increasing from 
year to year. 
 
1.4 Resources and Raw Materials 
 
In manufacturing, resources and raw materials are important to the 
company which it will decide feasibility of the business. Proper planning is 
essential because non-availability of the required raw material may result in 
production holdups, idle machinery and manpower. On the other hand if too 
much is ordered too soon considerable amount of working capital gets locked 
up. All this will lead to increase production costs. But proper inventory 
management can lead to manageable cash flow situations. For imported raw 
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material whose lead time is large, proper planning is all the more essential. So, 
we were planning precisely in order to avoid any problems in raw material and 
resources. The raw materials required are estimated 4408320 kg/yr. For the first 
year, the raw material that required is supplied by domestic and also imported 
from abroad which from China. These companies are producing the raw 
material in bulk and commercially available. The China is choosed as our 
supplier because this company can provide the raw material in bulk and the raw 
material is cheaper than other countries that also sell MML. For importing the 
raw materials, we were following the Government rules and regulations. The 
imports are regulated by the Foreign Trade (Development and Regulation) Act, 
1992. The Act provides for the appointment by the Central Government, of a 
Director General of Foreign Trade for the purpose of the Act. During the year 
one of the plant started, we also will start the plantation of the MML trees in 
order to sustain the raw material. 
Supplier: 
1. Toujours Entrepot Enterprise (Penang, Malaysia) 
2. Nanjing Zelang Medical Technology Co., Ltd. (Mainland, China) 
3. Kai-Leading Imp. & Exp. Corp., Ltd. (Mainland, China) 
4. Guangzhou Desk Biotechnology Limited Company (Mainland, China) 
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CHAPTER 2 
 
 
 
MARKET ANALYSIS 
 
 
2.1 MARKET TREND: GLOBAL MARKET GROWTH OF 
FOOD PRESERVATIVES 
 
The food preservative market, globally, has been greatly influenced by 
the food and beverage processing market. It is driven by the changing consumer 
trends and preferences. The market has seen considerable changes in the past 
decade and is at a stage of heralding considerable changes in the way food can 
be preserved. The food preservation market has evolved to see an influx of a 
wide range of chemical and natural preservatives. Preservatives are included in 
food products to tackle threats from microorganisms, chemical reactions, and 
other physical damage which may render it unfit for human consumption. 
However, with growing concerns amongst consumers regarding the prolonged 
exposure to synthetic preservatives, and the need for healthy, natural, and 
organic foods, manufacturers are now addressing the issue of safety and quality 
of food. The trend of natural preservatives has been originated from the appeal 
of European nations to market the clean label food products free of additives, 
especially synthetic variants. And, hence, the changing lifestyle and the 
booming food and beverage industry have given a boost to the demand for 
natural preservatives.  
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The global preservative market by 2016 is estimated to be at USD 2552. 
4 million, growing at a CAGR of 2.5%, essentially boosted by the fast growth 
amongst natural preservatives. North America stands the largest market 
followed by Asia-Pacific with a considerable market share. The emerging 
markets within Asia-Pacific, such as Malaysia, China and India drive the high 
growth rate. The Table 2.0 shows the growth of APAC is 2.7% (USD 796.4 
million) while 2.2% in Europe are dependent heavily on the natural 
preservatives. The CAGR in Europe is mainly driven by the fast growth in the 
natural preservatives segment with fastest growth in Germany, France, U.K. and 
Italy. North America and Asia-Pacific together contributes close to 70% in the 
global food preservative market. Continuous demand for food products with 
extended shelf life will increase the production of MMLP and convenience 
preservatives will increase consumer orientation towards increasing demand for 
natural and organic foods. MMLP will emerge the markets and changing the 
Malaysian’s lifestyle. 
 
Table 2.0: Food Preservatives Market revenue, by Geography, 2009 – 
      2016 (USD Million) 
 
REGION 2009 2010 2011 2016 CAGR% 
(2011-2016) 
APAC 688.6 702.6 716.7 796.4 2.7 
Source: INFOSAN, IFIC, FAIA, Markets and Markets Analysis 
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2.2 TARGET MARKET 
 
Nowadays, most of industries such as cosmetic, pharmaceutical, food 
and beverages using chemical preservatives in their product and if they turned it 
will eventually lead to the ton scale sales of MML preservative. The potential 
target market can be found in pharmaceutical industry, food and beverage 
industry and cosmetics sector. Production of rice, wheat flour and sweetened 
condensed milk gained 7.63%, 3.03% and 1.41% year per year respectively, 
their fifth consecutive year of production growth since 2004. Malaysia’s food 
consumption is expected to grow 9.4% in 2012 in local currency terms and 12% 
in per capita terms driven by Malaysia’s vision to be a high income society and 
the country’s continued economic development. Going forward, it is expected 
that the growth in consumer spending on food and beverages will rebound 
together with the synchronized global economy’s recovery 2010. The 
consumers have also shifted the focus to natural variants and preservative-free 
food products. Figure 1 shows that the distribution of the preservative used in a 
diverse range of categories and the largest volume share of preservatives is in 
the Bakery Products and Soft drink products. Therefore MML preservative has 
large potential to penetrate the market of bakery industry and soft drinks 
industry. 
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Figure 2.0: Preservatives used in a diverse range of categories 
 
After MML Preservatives is established and enter the marketplace in 
Malaysia, our company will start to move into a new target industry which has 
been stated in Table 2. We also will become a natural preservative’s exporter to 
the international. 
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Table 2.1: Future Target Market for MML Preservatives in Various 
      Sectors  
 
Market/ Industry 
Food and Beverages 
 Dairy and frozen fruits 
 Meat, poultry and seafood products 
 Flavor drinks 
Pharmaceutical 
 Drug 
 Medicines 
Cosmetic 
 Anti-aging cream 
 Facial mask 
 
 
2.3 COMPETITORS 
 
MML Preservative segment serves the following geographic markets: 
China, India, Singapore, US and Domestic which is quite competitive. Product 
performance and quality, price competition and contract terms are the primary 
factors in determining which qualified supplier is awarded a contract. Research 
and development, product and process improvements, specialized customer 
services, the ability to attract and retain skilled personnel, and maintenance of a 
good safety record have also been important factors to compete effectively in 
the preservatives marketplace. Competition also arises from the substitution of 
different natural material in end-products in an effort to reduce costs or change 
product qualities. For Synthetic preservatives, competition can be introduced 
from alternative raw material, which is our product using MML where no end 
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users today. For Natural preservative competition is introduced by low-cost 
antimicrobial suppliers. We offer our basic antimicrobial products from lower 
cost manufacturing sites in Malaysia. We will be a market leader in the Natural 
Preservative business and our most significant competitors are: 
 
a) Synthetic preservative  
 A.H.A International Co., Ltd. Henan 
 Tianfu Chemical Co., Ltd.  
 Hangzhou Quzhou Cold Chemical Co., Ltd. 
 Union Biotechnology Co., Ltd.  
 Anhui Minmetals Development Imp. & Exp. Co., Ltd 
 
b) Natural Preservative  
 Handary SA Shandong  
 Freda Biotechnology Co., Ltd.  
 Shanghai Bangcheng Biological Sci & Tech Co., Ltd. 
  Zhengzhou Bainafo Bioengineering Co., Ltd. 
 Lianyungang Tongyuan Chemical Industry Co., Ltd. 
 
2.4 MARKET SIZE OF THE COMPETITORS AND KKE 
ENTERPRISE  
 
In 2011, the Food Preservatives Market revenue is USD 716.7 million. 
Figure 2.2 and 2.3 shows that the market size of the competitors in Ringgit 
Malaysia currency and market size of the competitors in percentage 
respectively. There are two chemical preservative companies that shared same 
and highest percentage which is 27% both  Henan Tianfu Chemical Co., Ltd 
and Anhui Minmetals Development Imp. & Exp. Co., Ltd. The KKE Enterprise 
